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S A L A D S

GARDEN SALAD                                                        

Mixed Tender Greens, Pickled Red Onion, Fresh
Radish, Cucumber, Toasted Seeds, Cherry Tomatoes,
Maple Balsamic Dressing                                    GF | VG

TABOULI SALAD 

Cous cous, Tomatoes, Cucumber, Green Onion,
Lemon Herb Dressing                                                 VG

CAESAR SALAD

Romaine Lettuce, Fresh Grana Padano Cheese, House
Made Caeser Dressing, Lemon Wedges                    GF
Croutons Served on Side

BENEDICT STATION

Classic Back Bacon,                                                      GF
Avocado                                                                          V

B R E A K F A S T  B A R

BREAKFAST POTATOES                                                 V

Sauteed Peppers & Onions
SMOKED BACON                                                             GF

BREAKFAST SAUSAGE                                                  GF

SCRAMBLED EGGS WITH 

HERB GARNISH & CRÈME FRAICHE          GF  | VG

ASSORTED PASTRIES & MUFFINS                        VG

BREAKFAST SMOOTHIE SHOTS                      V  | GF

Vanilla Whipped Cream, Maple Syrup, 
Assorted Candies, Berry Compote, 
Assorted Easter Candies                                                V                                    

BYO BELGIAN WAFFLE BAR                                        V

A S S O R T E D  C O L D

CHARCUTERIE PLATTER WITH 

HOUSE-MADE PICKLES AND OLIVES                      GP

LOCAL AND INTERNATIONAL 

CHEESE BOARD
with Fresh and Dried Fruit
Veg and GF Cracker Options

SMOKED SALMON PLATTER & POACHED

PRAWNS WITH COCKTAIL SAUCE                            GF

HOUSE BEET CURED GRAVLAX, TUNA TATAKI                               

H O T  L I N E

GRATIN POTATOES                                                            GF
ROASTED CHICKEN       

SOCKEYE SALMON CITRUS                                                

ROASTED ROOT VEGETABLE MEDLEY         GF | VG
with Dill Cream Sauce                                                     GF

with Caramelized Onion Sauce                                      GF

C A R V E R Y

SLOW ROASTED BEEF STRIPLOIN 
with Red Wine Demi, and Horseradish Aioli                  GF

APRICOT MUSTARD GLAZED HAM                            GF

D E S S E R T

VEGAN BROWNIE                                                                 GF

ASSORTED CAKES AND SQUARES

ASSORTED DONUT TOWER

G E L A T O  B A R
H o u s e  M a d e  G e l a t o  B a r

SALTED CARAMEL

EASTER EGG GELATO

VANILLA

SORBETTO OPTION

EasterEaster
BrunchBrunch


	Easter
	Brunch
	BREAKFAST BAR
	BENEDICT STATION
	Classic Back Bacon,                                                      GF Avocado                                                                          V
	BREAKFAST POTATOES                                                 V
	Sauteed Peppers & Onions

	SMOKED BACON                                                             GF
	BREAKFAST SAUSAGE                                                  GF
	SCRAMBLED EGGS WITH  HERB GARNISH & CRÈME FRAICHE          GF  | VG
	ASSORTED PASTRIES & MUFFINS                        VG
	BREAKFAST SMOOTHIE SHOTS                      V  | GF
	BYO BELGIAN WAFFLE BAR                                        V
	Vanilla Whipped Cream, Maple Syrup,  Assorted Candies, Berry Compote,  Assorted Easter Candies                                                V



	SALADS
	GARDEN SALAD
	Mixed Tender Greens, Pickled Red Onion, Fresh Radish, Cucumber, Toasted Seeds, Cherry Tomatoes,        Maple Balsamic Dressing                                    GF | VG

	TABOULI SALAD
	Cous cous, Tomatoes, Cucumber, Green Onion,       Lemon Herb Dressing                                                 VG

	CAESAR SALAD
	Romaine Lettuce, Fresh Grana Padano Cheese, House Made Caeser Dressing, Lemon Wedges                    GF


	ASSORTED COLD
	CHARCUTERIE PLATTER WITH  HOUSE-MADE PICKLES AND OLIVES                      GP
	LOCAL AND INTERNATIONAL  CHEESE BOARD
	with Fresh and Dried Fruit
	SMOKED SALMON PLATTER & POACHED PRAWNS WITH COCKTAIL SAUCE                            GF

	HOUSE BEET CURED GRAVLAX, TUNA TATAKI

	HOT LINE
	GRATIN POTATOES                                                            GF
	ROASTED CHICKEN
	with Caramelized Onion Sauce                                      GF

	SOCKEYE SALMON CITRUS
	with Dill Cream Sauce                                                     GF
	ROASTED ROOT VEGETABLE MEDLEY         GF | VG


	CARVERY
	SLOW ROASTED BEEF STRIPLOIN
	with Red Wine Demi, and Horseradish Aioli                  GF
	APRICOT MUSTARD GLAZED HAM                            GF


	DESSERT
	VEGAN BROWNIE                                                                 GF
	ASSORTED CAKES AND SQUARES
	ASSORTED DONUT TOWER

	GELATO BAR
	SALTED CARAMEL EASTER EGG GELATO VANILLA SORBETTO OPTION
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